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AMPR205 Use basic methods of 
cookery
Application/description:

This unit describes the skills and knowledge required 
to use a range of cookery methods to prepare meat 
dishes.

This unit is applicable to workers in meat retailing, 
food services and smallgoods operations. Cookery 
methods are used to prepare meat and meat dishes 
for sale, and in the preparation of smallgoods 
products. Cookery methods are also used for 
recommendations when selling meat.
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AMPR205 Use basic methods of 
cookery
Application/description cont…

All training must be conducted against Australian 
meat industry standards and regulations.

All work should be carried out to comply with 
workplace and hygiene requirements.

This unit applies to individuals who work under 
general supervision, exercise limited autonomy and 
have some accountability for their own work.
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AMPR205 Use basic methods of 
cookery
Elements and performance criteria
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Questions to consider

• What are the concerns/issues training providers 
have with delivering and assessing this unit?

• Do employers have any issues with this unit? 

• Do trainees? 

• How could these be solved?



Providing highly-valued education and training  products and services to the Australian meat industry 

Other topics for discussion

• What else would you like to ask about any other 
meat retail units, resources, trends, etc?

• Any general training related questions? 

• This is your opportunity to exchange ideas with a 
group of like-minded professionals


